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a-OLEFIN SULFONATES, thermal degradation, mechanistic 
approach, 1007 
1-ALKYL-2-ACYL-3-TRITYL-SN-GLYCEROLS, detritylation, 
954 
1-0O-ALKYL GLYCERYL ETHERS, snythesis, 1299 
18C NMR, identification, surfactants, in mixture, 669 
2-OCTANOL, caustic oxidation, n-heptanoic acid, 1824 
2-ALKYL-5-HYDROX YMETHYL-5-ETHYL-1,3-DIOXANES, 
surface properties, 1204 
5-OLEFINIC, monoenoic, fatty acids, autoxidation rates, mead- 
owfoam oils, 1470 
dienoic, fatty acids, autoxidation rates, sea urchin lipids, 1470 
dienoic, fatty acids, autoxidation rates, meadowfoam oils, 
1470 
7-STIGMASTEROL, Parkia filicoideae welw., seeds, 1441 
ABUSED FATS, concentration, oxidized components, 783 
AFLATOXIN, Arizona, cottonseed, lack of toxin formation, 
127 
AFLATOXIN SYNTHESIS, inhibitory effect, neem, leaf ex- 
tracts, 1166 
inhibition, Azadirachta indica, leaf extracts, 1166 
ALCOHOL, preparation, surface active properties, 1830 
ALKYL POLYOXYETHYLENE ETHER, solution properties, 
405 
AMINO ACID COMPOSITION, Eucalyptus kirtoniana, 1131 
AMINOCARBOXYLATE CHELATING AGENTS, identi- 
fication, quantitation, DTPA, 1350 
identification, quantitation, HPLC, 1350 
ANALYSIS, methyl esters, high accuracy and reliability, 262 
ANIONIC SURFACTANT, solution properties, water hard- 
ness ions, 1340 
ANTI-RUST ADDITIVES, epoxides, 1311 
ANTIMICROBIAL PROPERTIES, boric acid esters, alcohols, 
1479 
ANTIOXIDANT ACTIVITY, mechanism, dilauryl thiodipro- 
pionate, 1159 
ASPERGILLUS FLAVUS, fatty acids, esterification, 1188 
ASPERGILLUS PARASITICUS, INHIBITION, 1166 
aflatoxin synthesis, neem, 1166 
Azadirachta indica, 1166 
ATLANTIC FISH OILS, fatty acid composition, 136 
AUTOXIDATION, methyl linolenate, odor compounds, 1313 
AUTOXIDATION RATES, esters, 1156 
linoleic acid, 1156 
safflower oil, 1156 
AUTOXIDATIVE DIMERIZATION, METHYL LINOLE- 
NATE, dihydroperoxides, 616 
hydroperoxy epidioxides, 616 
monohydroperoxides, 616 
AZADIRACHTA INDICA, extracts, inhibitory effect, afla- 
toxin synthesis, 1166 
AZELAIC ACID, synthesis, Vernonia galamensis oil, 1774 


BAR SOAP, quantitation, aminocarboxylate chelating agents, 
HPLC, 1350 


Subject 


BIOTA OIL, fatty acid composition, 597 
BIOTA ORIENTALIS SEED OIL, fatty acid composition, 597 
oxo/furanoid esters, 597 
BLACKCURRANT, seed oil, fatty acid composition, 755 
BLACKCURRANT SEED OIL, fatty acids, 755 
fractionation, y-linolenic, acid, 755 
BLEACHING AGENTS, long-chain peroxy acid, chemistry, 
1211 
BORAGE, seed oil, fatty acid composition, 755 
BORAGO OFFICINALIS L., y-linolenic acid, in vivo, 979 
lipid accumulation, in vivo, 979 
BORIC ACID ESTERS, alcohols, antimicrobial properties, 1479 
BUTEA MONOSPERMA, seeds, phospholipids, 1424 
BUTTON SYNDROME, triglycerides, polymorphic transfor- 
mation, controls, 1144 
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CALCIUM SOAP SOLUTIONS, acoustic behavior, 826 
CANDIDA RUGOSA, lipase, polyethylene glycol modification, 
1812 
CANOLA, carbohydrase hydrolysis, 357 
carbohydrase hydrolysis, oil extraction, 357 
oil, lecithin, recovery, 1151 
oil expression, mechanics, 1169 
oil extraction, 357 
seeds, quality, 122 
CANOLA OIL, sulfur compounds, removal, 392 
sulfur-containing fatty acids, 959 
CANOLA SEED, oil solubility, carbon dioxide extraction, 968 
CAPSICUM ANNUM, chemical and nutritional evaluation, 1419 
CARBOHYDRASE HYDROLYSIS, canola, oil extraction, 357 
CARBONYL COMPOUNDS, oxidized, soybean oil, varieties, 
1328 
CARBOXYLIC ACIDS, Parkia filicoideae welw., seeds, 1441 
CARICA PAPAYA, seeds, phospholipids, 1424 
CARROT, seeds, phospholipids, 1424 
CASSAVA ROOTS, lipid classes, 1808 
Manihot esculenta crantz, 1808 
CASSIA GRANDIS, cyclopropenoid F.A., composition, oils, 
1423 
CASSIA SIAMEA SEED OIL, cyclopropenoid fatty acids, 952 
vernolic, acid, 952 
CASTOR OIL, hydrogenation, low pressure, 1467 
CATIONIC SURFACTANTS, surface activity, 1444 
synthesis, properties, 1444 
CAUSTIC OXIDATION, 2-octanol, n-heptanoic acid, 1824 
CHARACTERISTICS, 1303 
CHICKPEA, cultivars, lipid composition, 369 
CHILI, seed oil, chemical and nutritional evaluation, 1419 
CHLOROPHYLL, determination, rapeseed, 381 
CHOLESTERYL ESTERS, transesterification, 780 
CHROMATOGRAPHY, analysis, FA methyl esters, 262 
COCOA BUTTER, polymorphic transformations, 1140 
COD LIVER OILS, fatty acid composition, 136, 137 
COLLAGEN, dipeptide, synthesis, properties, 975 
N-lauroyl-l-arginine, synthesis, properties, 975 
COLOR STABILITY, cottonseed oil, glandless, 1778 
COMPOSITION, Balanites aegyptiaca seed oil, 994 
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SUBJECT 


COMPUTER MODELING, triglyceride, polymorphism, 1493 
CORIANDER, seeds, phospholipids, 1424 
CORIANDRUM SATIVUM, seeds, phospholipids, 1424 
COTTONSEED, aflatoxin, lack of toxin formation, 127 
oil, yields, growth regulators, 948 
protein, yields, fertilization, 948 
COTTONSEED MEAL, calibration, NIR reflectance spectrome- 
ter, 768 
COTTONSEED OIL, frying, vegetable products containing 
chlorophyll, 267 
glandless, color stability, 1778 
CUCURBITACEAE, SEEDS, triterpene alchols, compositions, 
607 
triterpene alcohols, mature plants, 607 
CUPHEA, SEED MATURITY, crude protein, content, 139 
fatty acid, content, 139 
seed oil, fatty acid, 139 
CYCLOPROPANATION, triglycerides, ultrasound, 118 
unsaturated fatty acid methyl esters, 601 
unsaturated fatty esters, ultrasound, 118 


DAUCUS CAROTA, seeds, phospholipids, 1424 
DELONIX ELATA, cyclopropenoid f.a., composition, oils, 1423 
DETERGENCY, oily, particulate soil, synergism, polyester/ 
cotton fabric, 1357 
DETERGENT PROTEASES, dust pad analysis, synthetic sub- 
strate, 806 
finished products, synthetic substrate, 806 
raw material, synthetic substrate, 806 
DETERGENTS, fluorescent, whitening agents, 679 
polycarboxylates, soda ash, 1353 
preparation, formaldehyde, 1838 
DETERIORATED FRYING OIL, dietary effeects in rats, 1796 
DETRITYLATION, neutral ether lipid, precursors, 954 
DHA, preparation, supercritical fluid CO2, 109 
DIESEL FUEL, methyl esters, used frying oil, emission tests, 
1185 
soybean oil, 1781 
vegetable oil, emission tests, 1185 
DIETARY PROTEIN EFFECTS, deteriorated frying oil, 1796 
DILAURYL THIODIPROPIONATE, antioxidant activity, 1159 
DIMERIZATION, safflower oil, fatty acids, 793 
super acid catalyzed, fatty acids, 793 
DIMERIZED FATTY ACIDS, analysis, TLC/FID, 1488 
DIOXOLANES, synthesis, 1299 


EDIBLE OILS, hydrogenation, of palladium, 349 

EGG YOLK SOLIDS, lipid components, solvent extraction, 
1136 

solvent extraction, 1136 

EICOSAPENTAENOIC ACID, production, mortierella fungi, 
1455 

ELECTROLYSIS, methy] oleate, acetoxylation, 1180 

ENZYMATIC PREPARATION, monoglycerides, microemul- 
sion, 1544 

EPA, preparation, supercritical fluid CO2, 109 

EPOXIDES, UNSATURATED FATTY ACIDS, anti-rust ad- 
ditives, 1311 

water-based cutting fluids, 1311 

ESTER, synthesis, immobilized, lipase, 927 

ESTERIFICATION, fatty acids, Aspergillus flavus, 1188 

EUCALYPTUS KIRTONIANA, seed proteins,characterization 
and composition, 1131 

EUPHORBIA SUBSPECIES, E. niciciana, fruits, seeds, com- 
position, Euphorbia evening primrose, seed oil, fatty acid 
composition, 755 
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FAT, transesterification, immobilized, lipase, 922 


FAT MODIFICATION, lipase, immobilized, 922 
FATS, hydrolysis, immobilized, lipase, 917 
FATS AND OILS, fatty acid composition, accuracy, 1413 
nitrogen content, determination, 1531 
unsaponifiable matter, quantitating, 246 
FATTY ACID COMPOSITION, Atlantic fish oils, 136 
cod liver oils, 136, 137 
herring oils, 136, 137 
menhaden oil, 136, 137 
redfish oils, 136, 137 
Trichosanthes bracteata, 347 
Trichosanthes nervifolia, 347 
FATTY ACID METHYL ESTERS, theoretical relative re- 
sponses, 1190 
FATTY ACIDS, esterification, Aspergillus flavus, 1188 
fats and oils, isolation, 378 
FATTY ALCOHOL COMPOSITION, rice bran oil wax, 243 


' FATTY AMIDES, high performance liquid chromatography, 


1804 
FOAM CONTROL AGENTS, silicone polymers, 1013 
FRYING, gas frying, heated, 101 
vegetable products containing chlorophyll, cottonseed oil, 267 
FTIR, quantitation, trans unsaturation, fatty acid, methyl es- 
ters, 1483 


y-LINOI.ENIC, acid, blackcurrant seed oil, 755 

y-LINOLENIC ACID, 979 

GAS CHROMATOGRAPHIC, capillary, trans unsaturation, 
methyl esters, 1483 

GAS LIQUID CHROMATOGRAPHY, fats and oils, accuracy, 
1413 

fatty acid composition, accuracy, 1413 

GLANDLESS, COTTONSEED OIL, color stability, 1778 

GLUCOSINOLATES, analysis, gas liquid chromatography, er- 
ror, sources, 647 

GOOSEBERRY, seed cil, fatty acid composition, 755 


HEATED FATS, analysis, 101 
frying fats, 101 
quantitative analytical methods, 101 
HERRING OILS, fatty acid composition, 136, 137 
HIGH PERFORMANCE LIQUID CHROMATOGRAPHY, 
fatty amides, 1804 
HPLC, aminocarboxylate chelating agents, bar soap, 1350 
HYDROGENATION, edible oils, of palladium, 349 
low pressure, castor oil, 1467 
rhodium, coordination complex, preparation, 373 


J 


JANGLI BADAM, seeds, phospholipids, 1424 

JOJOBA OIL, heavily brominated, derivatives, 1318 
highly unsaturated, derivatives, 1318 
sulphurization, 1502 


L 


LAUNDRY, static control, 811 
LECITHIN, canola, oil, 1151 
degumming, reagents, 1151 
soybean, oil, 1151 
sunflower, oil, 1151 
LEGUMINOSAE, oils, cyclopropenoid fatty acids, 1423 
LIMNANTHES ALBA BENTH, isolation, methyl 5c, 13c- 
docosadienoate, 1541 ; 


LINEAR ALKYLBENZENE SULFONATE, formulating char- 
acteristics, 398 
physical properties, 1000 
sulfone content, 1000 
LINOLEIC ACID, autoxidation rates, 1156 
LINOLEIC ACID ISOMERS, heat treated, sunflower oil, 362 
LINOLENIC ACID, GEOMETRICAL ISOMERS, 1434 
column chromatography, 1434 
preparative HPLC, 1434 
urea inclusion, 1434 
LIPASE, active in hydrophobic media, 911 
Candida rugosa, polyethylene glycol modification, 1812 
hydrolysis, soybean oil, 252 
selectivities, 900 
LIPASE, IMMOBILIZED, fat modification, 922 
fats, hydrolysis, 917 
synthesis, ester, 927 
LIPASE BINDING, surfaces, 891 
LIPASES, castor bean, 898 
elm, 898 
erucic acid-free rapeseed, 898 
free, immobilized, Mucor miehei, 905 
mustard, 898 
palm, 898 
porcine pancreas, 898 
rapeseed, 898 
LIPID CHEMISTRY, ultrasound, 118 
LIPID CLASSES, cassava roots, 1808 
LIPID COMPONENTS, egg yolk solids, solvent extraction, 
1136 
LIPID-LIPID COMPLEXES, lipase binding, surfaces, 891 
LIPIDS, thermal exidation, monolayers, ethyl esters, 1307 
LIPOXYGENASE-2, soybean, flavor improvement, 1428 
LIQUID DETERGENTS, formulating characteristics, 398 
LIVER MICROSOMAL ENZYMES IN RATS, deteriorated 
frying oil, 1796 
LUTEIN, ADSORPTION, kinetics, on silicic acid, soybean oil 
miscella, 761 
soybean oil, 763 


M 
MAIZE, seed lipases, characteristics and biosynthesis, 897 
MANIHOT ESCULENTA CRANTZ, cassava roots, 1808 
MARINE OILS, total sulfur, determination, 1526 
MASS SPECTROMETRY, seed oil analysis, 943 
MEADOWFOAM, methyl 5C, 13c-docosadienoate, isolation, 
1541 
MEADOWFOAM OILS, autoxidation rates, 1470 
MENHADEN OIL, fatty acid composition, 136, 137 
MENHADEN OIL ETHYL &STERS, supercritical fluid ex- 
traction, 109 
METHYL LINOLENATE, autoxidation, odor compounds, 1313 
METHYL LINOLENATE, AUTOXIDATIVE DIMERIZA- 
TION, 616 
dihydroperoxides, 616 
hydroperoxy epidioxides, 616 
monohydroperoxides, 616 
METHYL OLEATE, acetoxylation, 1180 
electrolysis, 1180 
METHYL VERNOLATE, mass spectrum, 943 
METHYL 5C, 13C-DOCOSADIENOATE, isolation, Limnan- 
thes alba Benth., 1541 
isolation, meadowfoam, 1541 
MOISTURE, nuclear magnetic resonance, determination, seeds, 
106 
MONO-5-ENOIC, fatty acids, autoxidation rates, sea urchin 
lipids, 1470 
MONTMORILLONITE, 776 
acid-activated, B-carotene, adsorption, 776 
B-carotene, adsorption, 776 
MORTIERELLA FUNGI, eicosapentaenoic acid, production, 
1455 
MUCOR MIEHETI lipases, free, immobilized, 905 


SUBJECT 


N-HEPTANOIC ACID, caustic oxidation, 2-octanol, 1824 

NEAR INFRARED REFLECTANCE, determination, chloro- 
phyll, rapeseed, 381 

NEEM, inhibitory effect, aflatoxin synthesis, Aspergillus para- 
siticus, 1166 

NEUTRAL ETHER LIPID, synthesis, 954 

NICKEL, RELAMATION, from spent nickel catalyst, 1816 

NIR REFLECTANCE SPECTROMETER, calibration, cotton- 
seed meal, 768 

NITROGEN CONTENT, fats and oils, determination, 1531 

NONIONIC DETERGENTS, from branched fatty diamides, 
wetting properties, 820 

NONIONIC SURFACTANTS, polyoxyethylene oligomer dis- 
tribution, TLC-FID, 996 

NONIONIC SURFACTANT SOLUTIONS, foaming, 816 

foaming, surfactant concentration, 816 


OCTADECENOATE ISOMERS, preparation, 373 
ODOR COMPOUNDS, autoxidation, methy] linolenate, 1313 
of HPLC, oxidized components, abused fats, 783 
OIL, nuclear magnetic resonance, determination, seeds, 106 
OIL PROCESSING, spent earth, regeneration, 1536 
OILSEED, solvent extraction, modeling, 129 
OILSEED PROCESSING, small screw press, 932 
OLIVE, rape, natural antioxidants, 990 
OLIVE OIL, Turkish sulphur, diesel fuel, 936 
OLIVE OIL ADULTERATION, misbranding, United States, 
788 
OXIDATION, double bond, unsaturated fatty acids, 611 
OXIDATION, OIL, PREVENTION, 629 
dioxide, flushing, 629 
nitrogen, flushing, 629 
OXIDATIVE STABILITIES, soybean oil, varieties, 1334 
OXYMERCURATION-JONES OXIDATION, f- and y-hy- 
droxyolefinic acids, 774 


PALASH, seeds, phospholipids, 1424 
PALM OIL, olein, total tocopherols, 258 
stearin, total tocopherols, 258 
total tocopherols, color determination, 258 
PAPAYA, seeds, phospholipids, 1424 
PARKIA FILICOIDEAE WELW., SEEDS, 1441 
B-sitosterol, 1441 
carboxylic acids, 1441 
7-stigmasterol, 1441 
squalene, 1441 
unsaponifiable matters, 1441 
PEROXY ACIDS, chemistry, bleaching agents, 1211 
PHASE TRANSITIONS, glyceride/paraffin oil mixtures, 1791 
POLYCARBOXYLATES, detergents, 1353 
POLYETHYLENEGLYCOLS, linoleic acid, proton NMR 1516 
POLYMORPHIC TRANSFORMATION, cocoa butter, 1140 
triglycerides, control, surfactants, 1144 
POLYMORPHISM, computer modeling, theoretical triglyceride 
structures, 1493 
effects of chain length, a-form packing on triglyceride, 638 
triglyceride f’-forms, 638 
tristearin, 964 
POLYOXYETHYLENE OLIGOMER DISTRIBUTION, TLC- 
FID, nonionic, surfactants, 996 
POLYUNSATURATED FATTY ACIDS enrichment, urea com- 
plexation, 136 
response surface methodology, 652 
PREPARATION, 1299 
PROTON NMR DETERMINATION, linoleic acid, polyethyle- 
neglycols, 1516 
PUNICIC ACID, Trichosanthes bracteata, 347 
Trichosanthes nervifolia, 347 
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SUBJECT 


PYRIMIDINIUM CATIONIC SURFACTANTS, synthesis, prop- 
erties, 1444 


RAPESEED, chlorophyll, determination, near infrared reflec- 
tance, 381 
RAPESEED OILS, fatty acids, effect of heat treatment, 1511 
RED CURRANT, seed oil, fatty acid composition, 755 
REDFISH OILS, fatty acid composition, 136, 137 
REDUCTION, OF UNSATURATED FATTY ACID METHYL 
ESTERS, 939 
RESPONSE SURFACE METHODOLOGY, polyunsaturated 
fatty acids, 652 
saponification of oils, 652 
RICE BRAN OIL, f- and y-hydroxyolefinicacids, oxymercuration- 
Jones oxidation, 774 
B-carotene, adsorption, acid-activated, montmorillonite, 776 
B-sitosterol, Parkia filicoideae Welw., seeds, 1441 
tank settling, wax, 241 
wax, 241 
RICE BRAN OIL WAX, fatty alcohol composition, 243 


SAPONIFICATION OF OILS, response surface methodology, 
652 
SCREW PRESS, oil expression, canola, 1169 
SEA URCHIN LIPIDS, autoxidation rates, 1470 
SEED OIL ANALYSIS, mass spectrometric approach, 943 
rapid transesterification, 942 
SEED LIPASES, characteristics and biosynthesis, 897 
SEEDS, nuclear magnetic resonance, 106 
moisture, determination 106 
oil, determination, 106 
SEEDS, QUALITY Brassica campestris, canola, 122 
dark, Brassica campestris, 122 
yellow, Brassica campestris, 122 
SILICONE POLYMERS, foam control agents, 1013 
SODIUM DODECYL SULFATE, solution properties, 405 
SOLVENT EXTRACTION, densities, soybean oil/solvent mix- 
tures, 1177 
SOLVENT EXTRACTION OF OILSEED, modeling, 129 
SOPHOROSE LIPIDS, bioconversion, 1460 
microbial production, 1460 
structure elucidation, 1460 
Torulopsis bombicola, 1460 
SOYBEAN, flavor improvement, lipoxygenase-2, removal, 1428 
null lipoxygenase, oil, flavor, 147 
null lipoxygenase, oil, oxidative stability, 147 
oil, lecithin, recovery, 1151 
trypsin inhibitors, 1475 
SOYBEAN BOWMAN-BIRK ISOINHIBITOR, subclassifica- 
tion, 1475 
SOYBEAN OIL, addition of alkoxyl groups, 1508 
diesel fuel, 1781 
flavor evaluation, 386 
hydrolysis, lipase, 252 
lutein, adsorption, 763 
quality, 386 
SOYBEAN OIL MISCELLA, adsorption, kinetics, on silicic 
acid, 761 
lutein, 761 
SOYBEAN OIL STABILITY, altered fatty acid composition, 
624 
SOYBEAN OIL VARIETIES, high temperature, stability, 1324 
oxidative stabilities, 1334 
oxidized, carbonyl compounds, 1328 
SOYBEANS, total oil, analysis, 255 
SPENT EARTH, regeneration, 1536 
SQUALENE, Parkia filicoideae welw., seeds, 1441 
STABILITY, soybean oil, varieties, high temperature, 1324 
STATIC CONTROL, laundry, instrumental method, 811 
STERCULIA FOETIDA, seeds, phospholipids, 1424 
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STEROL BIOSYNTHESIS, inhibitors, 591 
STRATUM CORNEUM LIPID, influence, 1834 
influence, calcium ion, 1834 
STRIGA ASIATICA, SEEDS, LIPID COMPOSITION, ger- 
mination, 634 
pre-germination, 634 
STRUCTURE, oil solubilization, rate, 280 
SUBERIC ACID, synthesis, azelaic acid, 1774 
SUBSPECIES, E. glaerosa, fruits, seeds, composition, glycidyl 
ethers, sugar-corynomycolates, microbial transesterification, 
1619 
SULFUR-CONTAINING FATTY ACIDS, canola oil, 959 
SUNFLOWER OIL, autoxidation rates, 1156 
lecithin, recovery, 1151 
SUNFLOWER KERNELS, nonoil, roasted, sensory, chemical 
evaluation, 985 
SUNFLOWER OIL, heat treated, linoleic acid isomers, 362 
turbidimetric measurement, wax, 367 
SUNFLOWERSEED OIL, wax, crystallization, phospholipids, 
1771 
SUPERCRITICAL FLUID, preparation, docosahexaenoic acid, 
109 
preparation, eicosapentaenoic acid, 109 
vegetable oils, stirred autoclave, data, 764 
SUPERCRITICAL FLUID EXTRACTION, menhaden oil es- 
ters, 109 
SURFACE ACTIVE PROPERTIES, alcohol, 1830 
SURFACTANT, oil solubilization, 280 
SURFACTANTS, binary mixtures, synergism, foaming, 663 
control, polymorphic transformation, triglycerides, 1144 
dissolution behavior, inorganic electrolytes, 272 
glycolipid, sucrose esters, 284 
highly loaded coal-water mixtures, 1194 
identification, in mixture, !3C NMR, 669 
interaction, alumina-based thickening agents, 1017 


- linear alkylbenzene sulfonate, 1000 


polymeric, synthesis, surface activity, 1346 
solution properties, 405 
synthesis, surface properties, oxyethylenated, dioxanes, 1204 
triglycerides, removal, 412 
SURFACTANTS, NONIONIC, elemental analysis, degree of 
ethoxylation, 1202 
polyoxyethylene oligomer distribution, TLC-FID, 996 
SYNERGISM, surfactants, binary mixtures, 663 


T 


- TANK SETTLING, rice bran oil, wax, 241 


TEMPEH, antioxidative stability, 799 
THERMAL OXIDATION, lipids, monolayers, ethyl esters, 1307 
TORULOPSIS BOMBICOLA, sophorose lipids, 1460 
TOTAL TOCOPHEROLS, PALM OIL, colorimetric determi- 
nation, 258 
olein, 258 
stearin, 258 
TRANS UNSATURATION, fatty acid, methyl esters, quanti- 
tation, FTIR, 1483 
quantitation, capillary gas chromatographic, 1483 
TRANSESTERIFICATION, cholesteryl esters, 780 
fat, immobilized, lipase, 922 
TRIACYLGLYCEROLS, erucic acid-free rapeseed, lipases, 898 
methanolysis, 262 
TRIACLYGLYCEROLS, HYDROLYSIS, castor bean, lipases, 
898 
elm, lipases, 898 
mustard, lipases, 898 
palm, lipases, 898 
porcine pancreas, lipases, 898 
rapeseed, lipases, 898 
TRIGLYCERIDE, POLYMORPHISM, f'-forms, conformation, 
638 
computer modeling, 1493 
TRIGLYCERIDES, surfactants, removal, 412 
ultrasonic velocity measurements, 1787 


1988 i 
R 
\. 
\ 


SUBJECT 


TRIGLYCERIDES, POLYMORPHIC TRANSFORMATION, 
button syndrome, 1144 
control, surfactants, 1144 
TRISTEARIN, POLYMORPHIC TRANSFORMATION, NMR 
relaxation, 964 
TRITERPENE ALCOHOLS, composition, cucurbitaceae, ma- 
ture plants, 607 
TURKISH SULPHUR, olive oil, diesel fuel, 936 


ULTRASONIC VELOCITY MEASUREMENTS, glyceride/ 
paraffin oil mixtures, 1791 
triglycerides, 1787 
vegetable oils, 1787 
ULTRASOUND, lipid chemistry, 118 
UNSAPONIFIABLE MATTER, fats and oils, 246 
UNSAPONIFIABLE MATTERS, Parkia filicoideae Welw., 
seeds, 1441 
UNSATURATED FATTY ACIDS, double bond, oxidation, 611 
epoxides, 1311 
USED FRYING OIL, diesel fuel, emission tests, 1185 


Vv 


VEGETABLE, total sulfur, determination, 1526 
VEGETABLE OIL, diesel fuel, used frying oil, 1185 
ultrasonic velocity measurements, 1787 
VEGETABLE OILS, supercritical fluid-liquid solubility pa- 
rameters, data, 764 
VERNONIA GALAMENSIS OIL, azelaic acid, suberic acid, 
synthesis, 1774 


WAX, sunflower oil, turbidimetric measurement, 367 
WHITENING, agents, detergents, 679 
WITCHWEED, SEEDS, lipid composition, during germina- 
tion, 634 
lipid composition, during pre-germination, 634 
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A 

ABE, M. See Ogino, K. 

ABRAHAM, V., and J.M. deMan, Removal of sulfur compounds 
from canola oil, 392 

See Wijesundera, R.C. 

ABRAHAM, G., R. J. Hron Sr. and S.P. Koltun, Modeling the 
solvent extraction of oilseeds, 129 

ABRASHKIN, S. See Azoury, R. 

ABU-HADEED, A.M., and A.R. Kotb, A method for the quan- 
titative determination of individual oils in a blend, 1922 
ACKMAN, R.G., W.M.N. Ratnayake and B. Olsson, The ‘basic’ 
fatty acid composition of Atlantic fish oils: potential similarities 
useful for enrichment of polyunsaturated fatty acids by urea 

complexation, 136 

ACKMAN, R.G. See Wijesundera, R.C. 

ADLOF, R.O., Isolation of methyl 5c, 13c-docosadienoate from 
Limnanthes alba Benth. (Meadowfoam) seed oil methyl esters 
by silver resin chromatography, 1541 

AFOLABI, 0.A. See Ayorinde, F.O. 

AGUDO, M. See Lalaguna, F. 

AHMAD, F. See Ahmed, S.M. 

AHMED, S.M., F. Ahmad, S.F. Siddiqui and S.M. Osman, 
Oxymercuration-Jones oxidation of B- and y-hydroxyolefinic 
acids, 774 

AKIHISA, T., Y. Inada, P. Ghosh, S. Thakur, F.U. Rosenstein, 
T. Tamura and T. Matsumoto, Composition of triterpene 
alcohols of seeds and mature plants of family cucurbitaceae, 607 

AKIMOTO, K. See Shimizu, S. 

AKSOY, H.A., I. Kahraman, F. Karaosmanoglu and H. 
Civelekoglu, Evaluation of Turkish sulphur olive oil as an alter- 
native diesel fuel, 936 
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